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Barbers and Barber Shops— Regulation of. (Eeg. Bd. of H„ Nov. 10, 1914.) 

Section 1. Every barber or other person in charge of any barber shop shall keep 
said barber shop at all times in a cleanly and sanitary condition. The walls and ceilings 
shall be properly painted, whitened, or papered and the floor shall be kept in a clean 
condition. Every barber shop shall be properly lighted and ventilated. 

Sec 2. No person shall use any barber shop as a sleeping room or dormitory. 

Sec 3. Every barber or other person in charge of any barber shop, shall use only 
fresh clean water, and shall use hot water tanks for no other purpose than that of heat- 
ing water. 

Sec 4. Every barber or other person in charge of any barber shop shall sterilize 
all mugs, shaving brushes, razors, needles, clippers, shears, forceps, and other metal 
instruments in a manner satisfactory to the health officer, after every separate use 
thereof. 

Sec 5. Every barber shop shall provide impervious cuspidors, which shall bo 
thoroughly cleaned daily, and every barber shall see that no person shall expectorate 
on the floors and walls of his shop. 

Sec 6. Every barber or other person in charge of any barber shop shall use a separate 
and clean towel for every customer, and shall, while serving said customer, wear a 
washable apron or coat, which shall be kept clean. 

Sec 7. Every barber or other person in charge of any barber shop shall provide 
fresh clean paper to be placed in the back of each chair in such a way that the same 
may constitute a headrest for the customer. No portion of the said paper shall be 
used for more than one customer, nor for any other purpose, but each customer shall 
be provided with a clean section of the said paper: Provided, however, That as a sub- 
stitute for the said paper, any such person may use a clean towel for each and every 
customer. 

Sec 8. Every barber or other person in charge of any barber shop shall use alum or 
other material to stop the flow of blood in powdered or liquid form only. 

Sec 9. No barber or other person in charge of any barber shop shall use sponges or 
powder puffs. 

Sec 10. Every barber or other person in charge of any barber shop shall cleanse 
his hands immediately before serving each customer. 

Sec 11. Every barber or other person in charge of any barber shop shall post a copy 
of these regulations in a conspicuous place in said barber shop. 

Sec 12. No barber or other person in charge of any barber shop shall shave a cus- 
tomer when the surface to be shaven is inflamed or broken out or contains puss, unless 
such person be provided with a cup, razor, and a lather brush for his individual use. 

Sec 13. No barber or other person in charge of any barber shop shall undertake to 
treat any disease of the skin. 

Sec 14. No person suffering from venereal diseases or other contagious, infectious, 
or communicable disease shall act as a barber. 

Sec 15. No barber shop shall be used as or connected with a fruit store. 

Sec 16. Every barber or other person in charge of any barber shop shall, upon re- 
quest, file with this board a proper medical certificate, satisfactory to the health 
officer. 

Sec. 17. Any person, persons, firm, or corporation that shall violate any of the pro- 
visions of this ordinance, shall, upon conviction, be subject to a fine of not less than 
$5 nor more than $10. 

Poultry— Slaughtering of, for Sale— Sanitary Regulation. (Reg. Bd. of H., Nov. 

10, 1914.) 

Section 1. It shall be unlawful for any person, firm, or corporation engaged in the 
business of preparing poultry for sale to slaughter poultry in the city of Paterson 
without having first obtained from the board of health of said city a permit for that 
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purpose. Such permit may be issued by said board of health, upon the payment of 
a fee of $25, and said permit shall expire at the end of one year from the date thereof. 
The building in which such business is conducted shall be used for the keeping, 
slaughtering, and sale of poultry only. 

Sec. 2. All buildings in which poultry slaughtering shall be carried on as a business 
in the city of Paterson shall conform with the following requirements: 

1. Such business shall be conducted on the ground floor only. 

2. The floors thereof shall be paved with material impervious to moisture and shall 
be properly sloped to a well-trapped inlet having direct connection with a sewer. 
The walls of the room in which slaughtering is actually carried on shall be covered 
to a height of 6 feet with smooth, moisture-proof material, and the remainder of the 
walls and ceiling shall be finished with a smooth, hard surface. 

3. Plucking shall not be carried on in a room used for slaughtering. Water-tight 
receptacles shall be provided for all refuse and shall bo properly covered and removed 
daily. 

4. All rooms or space used for the purpose of slaughtering poultry shall be ventilated 
directly to the open air. No such ventilation shall in no way enter a ventilating shaft 
which is used in connection with the living apartments of any building. 

5. All coops shall be made of heavy wire and of uniform size. All stands or counters 
shall be built substantially and covered with marble, slate, zinc, or tin. Stands, 
counters, and coops shall bo raised from the floor in such a way as to permit flushing 
underneath the same. A plentiful supply of water shall be provided. Stands and 
counters for the sale of poultry shall be arranged to allow a clear passageway to the 
public. 

fl. All parts of such poultry slaughterhouses shall be at all times kept in a sanitary 
condition. 

Sec. 3. Any person, persons, firm, or corporation that shall violate any of the pro- 
visions of this ordinance shall, upon conviction, forfeit and pay the sum of not less 
than $5 nor more than S100. 

Sec 4. All ordinances and parts of ordinances inconsistent with this ordinance are 
hereby repealed. 

Sec. 5. This ordinance shall take effect in 30 days after the date of its first publi- 
cation. 

Foodstuffs- Stores— Inspection and Scoring. (Reg. Bd. of H., Nov. 10, 1914.) 

1 . That in all bakeries, confectionery and ice cream stores, lunch rooms, restau- 
rants, cafes, fruit stores, fruit stands, meat stores, fish stores, or stores of a like nature, 
in which foodstuffs are kept for sale, there shall be placed in a prominent position 
in or on such places an approval card, showing the sanitary condition of the store in 
which they are placed or the stand or the wagon in which they are placed and of the 
commodities which are kept for sale in or on such places. 

2. The board of health shall provide an approval card or certificate, annually, 
with space arranged on same for an inspection and score every three months. 

3. The score shall be rated as follows: (1) condition of promises, 25; (2) condition 
of equipment, 25; (3) condition of foodstuffs, 50; total, 100. 

a. The condition of the premises shall mean the general sanitary condition, toilets, 
ventilation, drainage, gutter, sidewalk, etc. 

b. The condition of equipment shall mean the general sanitary condition of all 
store fixtures, refrigerator or cold-storage plant, and the physical condition and 
appearance of the help employed. 

c. The condition of foodstuffs shall mean whether they conform in every way to 
the public health laws of the State of New Jersey. 

4. Any person or persons, corporation or corporations, conducting in this city 
any business as outlined in section 1 of the ordinance whose store or business place, 



